pH of Oregon-Grown Figs and Their Acidification for Home-Canning 1.
The pH of locally-grown Oregon figs in three crops was determined before and after cooking, and the proportion of lemon juice which must be added to lower the pH to 4.6 or below for safe canning by the boiling water bath method was determined. The pH of figs averaged 5.51 but was higher as figs were riper. The addition of 15 ml of lemon juice per pint of figs canned in syrup was sufficient to lower the pH of the processed fruit to 4.6 or below.